
 

GARLIC KNOTS 
Handmade garlic twists tossed with olive oil, fresh garlic 
and  parmesan cheese   4.99 
 

STROMBOLI 
Hand rolled and sliced stuffed bread filled with sweet    
sausage, Italian salami, tri blend cheese, roasted  peppers 
and onions served with fresh tomato basil sauce   8.49 
 

ZUPPA MARITATA 
Mama’s Italian wedding soup with parmesan, meatballs, 
egg and parsley   6.99 
 

ESCAROLE & BEAN SOUP 
Giant Northern beans  slow cooked with  onion, dill and   
tomato with fresh escarole in a light chicken broth   6.99 
 

PASTA FAGIOLI SOUP 
A tomato  and chicken broth based soup with pancetta,   
thickened with cooked pasta and beans   6.99 
 

NONNI’S HOMEMADE MEATBALLS 
Delicious homemade meatballs,  
”Just like Mama used to make.”   2.49 each 
 

PROSCUITTO DE PARMA 
Thinly sliced Parma ham drizzled with truffle oil and 
topped with a parmesan crisp   8.99 
 

BRUCHETTA RUSTICA 
Grilled Ciabatta bread with fresh mozzarella, basil and 
marinated tomatoes   7.99 
 

ZUPPA DI MUSSELS AND CLAMS 
Steamed in roasted garlic and white wine broth with      
parsley    9.99 
 

INVOLTINI DI MELANZANE 
Breaded eggplant rolled with goat cheese, bell peppers, 
basil and garlic  baked in the wood fired oven with a spicy 
tomato sauce   8.99 
 

STEAMED MUSSELS 
Steamed mussels served with our fresh tomato basil sauce  
10.99 
 

SALAD RUSTICA 
Mixed greens tossed with plum tomatoes, fresh mozzarella 
cheese, extra virgin olive oil and balsamic vinegar   7.99   
Add Chicken 2.99   Add Shrimp 5.99 
 

NONNI’S SIDE SALAD 
Romaine hearts and mixed baby greens served with choice 
of homemade Caesar dressing or balsamic vinegar and 
olive oil   4.99 

 
STEAK PIZZAIOLA 
NY Strip of beef roasted with plum tomatoes, roasted  
garlic and white wine sauce served with spaghetti and  
tomato basil sauce  23.99 
 

SIRLION FIORENTINE 
Pan seared 8 oz sirloin  served with sautéed lemon garlic 
spinach and parmesan linguine, finished with rosemary oil  
19.99 
 

EGGPLANT PARMESAN 
Oven baked layers of breaded eggplant with shredded 
mozzarella and tomato basil sauce  18.99 
 

CHICKEN PARMESAN 
Parmesan and herb crusted boneless chicken breast      
sautéed golden brown topped with marinara and            
mozzarella, served with spaghetti  19.99 
 

SALMON LEMON 
Roasted filet of salmon drizzled with extra virgin olive oil, 
topped with lemons and balsamic glaze served with      
linguine, vodka sauce and sweet peas  18.99 
 

VEAL LEMON 
Thin scaloppini  of veal in a lemon cream reduction served 
with linguine in a rossa lemon sauce  23.99 
 

VEAL CHOP 
Slow roasted and served with your choice of side pasta: 
fettuccine alfredo, penne with tomato  basil sauce or penne 
vodka ala rossa    27.99 
 

CHICKEN MARSALA 
Boneless breast of chicken lightly floured and sautéed with 
portabella mushrooms in a marsala wine sauce served with 
ziti in tomato basil sauce  18.99 
 

CHICKEN NONNI’S 
Boneless breast of chicken topped with broccoli sautéed in 
garlic and olive oil, oven baked with smoked provolone 
cheese in a light lemon and white wine sauce  19.99 
 
CHICKEN FLORENTINE 
Sautéed boneless breast of chicken topped with sautéed 
lemon garlic spinach and fontina cheese served over     
fettuccini with cream sauce  19.99 

CAPELLINI POMODORO 
Angel hair pasta with plum tomato basil sauce 
single  12.99 /  family  18.99 
 

FETTUCCINE ALFREDO 
Long flat pasta, fresh cream, garlic, white wine and        
parmesan cheese      single  13.99 /  family  23.99 
 

FETUCCINE CARBANARA 
Long flat pasta, bacon, onion, fresh cream, white wine, 
parmesan and sweet peas 
single  14.99 /  family  25.99 
 

LASAGNE DAL FORNO 
Spinach pasta sheets layered with meat ragu, porcini 
mushrooms, ricotta cheese, oven baked and topped with 
fresh tomato basil sauce 
single  15.99 /  family 27.99 
 

LINGUINE WITH SHRIMP FRA DIAVLO 
Jumbo shrimp, sliced garlic, olive oil, crushed red pepper 
and white wine simmered with plum tomatoes and tossed 
with linguine 
single  19.99 /  family 29.99 
 

SPAGHETTI BOLOGNESE 
Imported thin spaghetti, meat ragu, parmesan and parsley 
single  15.99 /  family  27.99 
 

LINGUINIE WITH MUSSELS AND CLAMS 
Steamed in a roasted garlic and white wine broth topped 
with parsley 
single  18.99 /  family  29.99 
 

SPAGHETTI WITH NONNI’S  MEATBALLS 
Imported thin spaghetti tossed with tomato basil sauce 
and hand rolled meatballs 
single  15.99 /   family  27.99 
 

PENNE VODKA ALA ROSSA 
Tube shaped pasta tossed in a blush tomato cream sauce 
with bacon, onion, peas, crushed red pepper and flamed 
with vodka 
single  15.99  /  family 25.99 
 

PENNE BASILICA 
Tube shaped pasta tossed in a basil pesto sauce with sun 
dried tomatoes 
single 14.99  /   family 25.99 

Appetizers SALAD & BREAD FAMILY STYLE ! 
Every pasta dish & entrée at Nonni’s is served with a 
family style salad, our homemade signature Italian 
bread and your choice of Nonni’s homemade Caesar 
dressing or balsamic  vinegar and olive oil. 
 

Entrées 

PASTA DISH ADD-ONS                     single / family      

                                               Chicken         2.99  /  4.99    

                                                   Shrimp        5.99  /  9.99 

Broccoli  or  Sun Dried Tomatoes     2.49  /  4.49 

Pasta 
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Broccoli with Garlic & Olive Oil     3.99 
Roasted Mushrooms    2.99 

Sautéed Lemon Garlic Spinach    3.99 
Side of Tomato Sauce    1..99 
Side of Alfredo Sauce   2.29 

SUBSTITUTE GLUTEN-FREE PASTA IN ANY NONNI’S 
DISH FREE OF CHARGE 
 

GLUTEN FREE PIZZA 
A thin gluten free crust topped with tomato basil sauce and 
mozzarella cheese.  Add additional toppings from our Brick 
Oven Pizza section  12.99  (12” pizza) 
 

VEGETABLE LASAGNA 
Gluten free pasta sheets layered with seasonal vegetables 
and ricotta cheese, oven baked with tomato basil sauce   
14.99 
 

EGGPLANT PARMESAN 
Layers of eggplant baked with mozzarella cheese and  
tomato basil sauce served with gluten free pasta and    
tomato basil sauce   16.99 

 Side Dishes 

Gluten Free Entrées 

Desserts 
Tiramisu    5.49 

New York Style Cheesecake    5.49 
Grand Marnier Chocolate Mousse   5.49 

Chocolate Chip Cannolis    5.49 

Nonni’s Italian Eatery cares about the dietary needs of our 
gluten intolerant guests.  We offer products made without 
gluten ingredients, we also take precaution during the 
preparation of gluten free meals.  However, we can not  
guarantee that your meal will be 100% gluten free as we do 
use wheat products in our  restaurant. 

 

Concord 
 

603-224-0400 
 
 

172 N. Main St 
Concord, NH 03301 

 

Lunch Buffet 11:30  -  2:30pm 
 

Sun. - Thurs.  4- 9pm 
 

Fri. & Sat.  4 - 10pm 
 

Hillsborough 
603-464-6766 

 

17 Main St.   
Hillsborough, NH 03244 

Mon. Closed 
Tues.-Thurs.  5 - 9pm 
Fri. & Sat.  5 - 10pm 

Sun.  5 - 8pm 

New London 
603-526-2265 

225 Newport Rd. 
New London, NH 03257 

Lunch Buffet              
Weds.— Fri. 11:30-2:30pm 

Dinner 
Tues.—Thurs. 

4—9pm 
  Fri. & Sat.            Sun.    
   4—10pm         4—9pm 

 

TOPPINGS 
Roasted Peppers, Button Mushrooms, Pepperoni, Greek    
Olives, Onions    1.49 
Artichoke Hearts, Sun Dried Tomatoes, Feta Cheese,  Broccoli,  
Portabella Mushrooms, Spicy Ham Cappacole, Rosemary 
Chicken, Meatballs, Maple Cured Bacon,  Sweet Sausage  2.49 
 

QUEEN MARGARITA 
Mozzarella cheese, plum tomato basil sauce  12.99 
 

MAPLEWOOD CHICKEN 
Maple cured bacon, roasted chicken, sweet onions and 
smoked gouda cheese with tomato basil  sauce  15.99 
 

CHOW BELLA 
Oven roasted portabella mushrooms, marinated in extra  
virgin olive oil and balsamic vinegar, caramelized onions  
and rosemary topped with our four cheese blend and    
tomato basil sauce   13.99  
 

CHICKEN & BROCCOLI ALFREDO 
A creamy white parmesan sauce topped with fresh broccoli 
and rosemary chicken  15.99 
 

THE MEXICAN 
Wood oven roasted green tomatillo sauce blended with 
jalapenos, coriander and red onion topped with smoked 
gouda, mozzarella cheese and tangy salsa  13.99 
 

CHEESE AND HERB 
A Nonni’s original, all white pizza topped with honey 
roasted garlic sauce, herbs and a four cheese blend  14.99 
 

BBQ CHICKEN PIZZA 
Homemade BBQ sauce topped with  rosemary chicken, 
smoked gouda, mozzarella and green onions  15.99  
 

ULTIMATE VEGETARIAN 
Roasted garlic oil, spinach, sweet onion, artichoke hearts, 
roasted peppers and garlic with feta, goat and ricotta 
cheese, drizzled with aged balsamic vinegar  16.99 
 

EGGPLANT PARMESAN PIZZA 
Tomato basil sauce topped with layers of thin sliced 
breaded eggplant and mozzarella  14.99 
 

FONTINA FORESTALE 
Portabella mushrooms, fontina cheese, baby spinach and 
shaved prosciutto finished with drizzled truffle oil  16.99 
 

MEDITERRANEAN 
Greek olives, feta cheese, plum tomato sauce, extra virgin 
olive oil and oregano  13.99 
 

HAWAII  5-0 
Sliced spicy ham cappacole, pineapple, mozzarella cheese, 
and tomato basil sauce   14.99 

Wood Fired Brick Oven Pizza 
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